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We are dedicated to bringing you high quality food ingredients used to
develop great tasting nutritional products.
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Mastering the Science,  
Practicing the Art

Extruded Crisps
PGP International is an extrusion specialist and 
offers an assortment of extruded crisp products 
used as ingredients in the bars, snacks, 
breakfast foods, and confectionery industries to 
add nutritional value and texture.

Rooted in the heart of the rice growing 
region of California and with manufacturing 
capabilities in the midwestern United States, 
we are a leading manufacturer and supplier 
of protein crisps and grain crisps. Our versatile 
crisps are produced with a range of ingredients 
and in a variety of shapes and sizes.

Soy Protein Crisps
Our soy protein crisps can provide great texture 
and protein fortification for bars, granola, 
protein snacks, confection, and cereals. 
Available with protein levels of 28-90%.

Pea Protein Crisps
Our pea protein crisps are hexane-free and 
can be used in the production of bars, cereals, 
confections, and energy and nutrition foods. 
Available with protein levels of 35-60%.

Rice Protein Crisps
Our rice protein crisps are ideal for use in bars, 
cereals, energy and nutrition foods, granola,

snacks, yoghurt and dairy toppings. They are 
vegetarian, gluten-free, hypoallergenic, and easy 
to digest, so they are the perfect alternative 
for gluten sensitive consumers or people on 
restricted diets. Available with protein levels up 
to 60%.

Grain & Pulse Crisps 
We produce a variety of grain and pulse crisps 
including ingredients such as rice, corn, quinoa, 
sorghum, and chickpeas. Ancient grains and 
pulses are becoming increasingly popular and 
are well-known for their health and nutritional 
benefits. Our crisps can be used in the 
production of both sweet and savory snacks.

Gluten-Free Breaders
Our GFCO certified gluten-free food coatings 
and crumbs have the same attributes typically 
found in gluten-containing breadcrumbs. 
Breaders can be made from rice, other gluten-
free grains, or whole grains.

They are ideal for use as a breading for poultry 
and seafood, or as a textural component in 
meatballs, pizza doughs, stuffing, sauces, and 
baked items.
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Rice & Rice Flour
Rice Flours & Meals 
PGP International has been in the rice fl our 
business since 1984.  We pride ourselves 
in our high-quality rice fl our products. Our 
medium grain rice fl ours are made exclusively 
from California medium grain rice. While 
our glutinous short grain sweet rice fl our is 
produced from a special variety of the Cal 
Mochi 101 certifi ed glutinous rice seed.  We 
also offer organic long grain fl our sourced 
domestically.  Our products are available in a 
range of particle sizes from very fi ne to very 
coarse.

Rice Flour Premixes
We blend high quality Mochi or Uruchi rice 
fl our with sugar or modifi ed starch to make 
our premixes. Our rice fl ours are made with 
medium grain and glutinous rice varieties. 
Premixes can be used in a range of traditional 
Japanese applications, such as Wagashi, Senbei, 
Arare, Kashiwa Mochi, and Kiri Mochi.

PGP International provides the highest quality food 
ingredients to help you manufacture great tasting nutritional 
food products. PGPI’s commitment to quality and food 
safety is recognized in the food industry. We have Global 
Food Safety Certifi cation through BRC (AA Rated).  Our 
foods are Non-GMO Project Verifi ed, Gluten-Free, and QAI 
certifi ed Organic. Additionally, we are registered with Sedex 
and certifi ed to SGS’ Non-GMO IP Supply Chain Standards. 
For more information about PGP International, please visit 
our website at www.pgpint.com.

Pre-Gelatinized Rice Flour
We have developed a variety of pre-gelatinized 
rice fl ours for the food and nutraceutical 
industry under the PAC® brand which have 
no chemical modifi cation and offer a simple 
label declaration. Ingredients within PAC® 
can provide unique functionality as viscosity 
enhancers, fat mimetics, sugar reducers, 
freeze-thaw stabilizers, and humectants.  These 
ingredients have a broad range of preparation 
capabilities in bars, granolas, beverages, bakery, 
and nutritional supplements.
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All information and statements given in this brochure are believed to be accurate at the time of publication. However, neither PGP International nor 
any of their affiliates make any representations or warranty with respect thereto, including, but not limit to, any results obtained in the processing of 
the products by customers or any third party. All information and statements are intended for persons having the required skill and know-how and 
do not relieve the customer or user from verifying the suitability of information and statements given for a specific purpose prior to use of products. 
It is entirely the obligation of the customer or user to comply with applicable laws and regulations, and also with all patent or other intellectual 
property rights of third parties. 
 
PGP International EXPRESSLY DISCLAIMS ANY REPRESENTATIONS OR WARRANTIES OF ANY KIND. WHETHER EXPRESS OR IMPLIED, AS TO THE 
ACCURACY, CURRENCY, COMPLETENESS AND/OR THE MERCHANTABILTY OR FITNESS FOR A PARTICULAR PURPOSE OF ANY INFORMATION 
CONTAINED IN THIS BROCHURE AND/OR ANY PRODUCT DESCRIBED OR PROMOTED IN THIS BROCHURE, INCLUDING WARRANTIES WITH RESPECT 
TO INFRINGEMENT OF ANY PATENT, COPYRIGHT, OR OTHER RIGHTS OF A THIRD PARTY. We reserve the right to change product specification and 
not specified properties of the products without prior notice.

PGP International, Inc.
An ABF Ingredients Company

P.O. Box 2060; 351 Hanson Way
Woodland, California 95776 - USA

Tel: +1 530 662-5056
Fax: +1 530 662-6074

Toll Free: 1-800-333-0110
Web: www.pgpint.com

Email: customerservice@pgpint.com
LinkedIn: www.linkedin.com/company/pgp-international

Twitter: @pgpint


